SEPTEMBER

PUB CRAFT FOOD

CHARCUTERIE FOR TWO

Smoked salmon mousse, “Gin and Juice”
salami featuring lamb with juniper
berry and orange peel, prosciutto, spicy
Wildfire Blue cheese, triple cream
Creama Kasa cheese, naan bread, and
grilled sourdough. Served with bacon
onion jam, beer mustard, and giardiniera.
18 (9 per person)

PUMPKIN SEED CRUSTED TROUT

Trout crusted in lightly crushed pumpkin seeds, panfried and served atop a bed of maque choux. Topped
with crispy potato strings. 16.95

GRILLED SWORDFISH BLT

Grilled swordfish, lime honey lettuce compote, and
crispy prosciutto on grilled sourdough. Served openfaced atop a splash of smoked tomato broth. 15.95

CHERRY TURNOVER

Sweet and tart cherries wrapped in flaky pastry
dough, baked and drizzled with a Hard Truth
Cinnamon Vodka gastrique. 7.95 | À la mode, add 1

BBQ BABY BACK RIBS

(Available Fridays and Saturdays only, while they last)
Chile-rubbed, house-smoked baby back ribs served
with a side of pub fries and smoked gouda mac ‘n
cheese. Half rack 17.95 | Full rack 26.95

FEATURE BEER

FEATURE COCKTAIL

Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne illness, especially if you
have certain medical conditions.

HARD TRUTH HEMINGWAY
A sweet twist on the classic
Hemingway
daiquiri,
our version features the
traditional citrus juices
and sweet maraschino
liqueur of the original
alongside Hard Truth’s
two most popular spirits:
Hard Truth Cinnamon
Vodka and Hard Truth
Toasted Coconut Rum. 10
Hard Truth Cinnamon Vodka,
Hard Truth Coconut Rum,
Lime juice, Grapefruit Juice,
Luxardo maraschino liqueur

HU DANG!
STYLE: Hazy IPA
IBU: 65
ABV: 5.5%
Quaff ON! Hu Dang! Hazy IPA is a
New-England style India pale ale
brewed with our house strain of
yeast, offering a creamy mouthfeel
and flavors of mango, nectarine,
and citrus.| 6.25
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